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HOMEMAKERS'  CHAT  Tuesday,  August  9,  1938 

(FOR  BROADCAST  USE  OILY) 

Subject:     "QUESTIONS  AND  ANSliJERS . "     Information  from  the  Bureau  of  Agricultural 
Economics  and  the  Bureau  of  Home  Economics,  United  States  Department  of  Agriculture. 
Publication  offered:     "Lamb  As  You  Like  It,"  Leaflet  28. 

— ooOoo — 

Listeners  who  keep  their  eyes  open  for  food  bargains  ha,ve  already  noticed 
that  lamb  is  a  good  choice  of  meat  at  this  season,  and  have  been  asking  lots  of 
questions  about  cooking  it. 

In  late  July  the  official  crop  prophets  of  the  Bureau  of  Agricultural 
Economics  announced  that  the  lamb  crop  this  year  is  the  biggest  on  record,  and  that 
slaughter  supplies  of  lamb  during  the  summer  will  be  larger  than  a  year  ago.  The 
grass-fat  lambs  began  their  seasonal  increase  on  the  market  in  July  and  it  looks 
as  if  the  late-lambing  areas  of  the  Western  States  may  also  send  more  fat  lambs  to 
market  this  fall  than  last.     So  now,  if  you're  thrifty,  this  seems  to  be  the  right 
time  to  serve  your  fajnily  lamb. 

First  question:     "Should  a  leg  of  lamb  roast  be  seared  first  and  then  cooked 
at  a  lower  temperature,  or  should  it  be  held  at  a  steady  moderate  heat  throughout 
the  cooking?" 

Answer:     You  can  roast  lamb  either  way,  but  a  moderate  oven  throughout  the 
cooking  is  the  easiest  way.    You  can  heat  your  oven  to  350  degrees  Fahrenheit  and 
keep  it  at  that  temperature  until  the  lamb  is  done.     This  gets  around  the  trouble 
of  cooling  the  oven  down  after  the  high  heat  of  searing,  which  is  very  difficult  in 
some  stoves.     And  whatever  kind  of  stove  you  have  is  easier  to  maintain  at  an  even 
heat. 

I  don't  need  to  remind  most  of  my  listeners  tha.t  the  very  surest  way  of 
cooking  a  leg  of  lamb  or  any  other  roast  just  as  you  want  it  is  to  use  a  meat 
thermometer.     If  you  like  lamb  slightly  underdone ,  leave  the  roast  in  the  oven  until 
the  thermometer  in  the  meat  registers  175  degrees,  Fahrenheit.     If  you  like  it 
well-done,  the  thermometer  should  register  182  degrees  before  you  take  it  from  the 
oven. 

Another  inquirer  asks  how  long  a  leg  of  lamb  takes  to  roast. 

Answer:     That  depends  on  the  size  of  the  leg  and  the  temperature  of  the  oven. 
A  leg  weighing  5  pounds  will  probably  need  3  \  hours  if  you  roast  it  at  350  degrees 
without  searing.     If  you  sear  it  first  for  half  an  hour,  and  finish  the  cooking  at 
300  degrees  it  will  take  from  2  and  one-half  to  3  hours.     A  leg  weighing  7  pounds 
will  take  from  3  to  3  and  a  half  hours. 

By  the  way,  a  leg  or  shoulder  roast  is  often  an  economical  buy  even  for  a 
small  family.     It's  a  good  buy  because  it  will  stretch  to  several  meals  and  you  can 
use  it  in  so  many  '-/ays.     Roast  lamb  is  one  of  the  very  best  meats  for  slicing  cold 
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and  every  little  scrap  left  over  you  car  use  —  maybe  in  spicy  curry,  maybe  in 
hash,  stew,  or  savory  chopped  meat. 


If  the  "butcher  cuts  the  hone  out  of  your  leg  of  lamb,  don't  let  him  cut  too 
much  cut,  for  the  roast  holds  its  shape  better  with  much  of  the  bone  in.     But  if 
you  are  buying  a  shoulder  of  lamb  for  a  roast,  you'll  be  wise  to  have  the  bones 
removed  and  fill  the  pocket  left  with  savory  stuffing.     A  shoulder  roa.st  is 
delicious  but  very  difficult  to  carve  unless  the  bone  is  out.    By  the  way,  make  the 
butcher  give  you  all  the  bones  and  trimmings.     They  are  good  for  soup  or  chilled 
meat  jelly. 

As  of  course  you  know,  mint  is  one  of  the  flavors  that  seems  to  harmonize 
with  lamb.    You  can  make  a  mint  stuffing  for  lamb  shoulder  that  gives  an  extra  fine 
flavor  to  the  meat.    Tor  a  shoulder  weighing  3  to  4  pounds,  make  your  mint  stuffing 

with  3  cups  of  fine  dry  bread  crumbs  3  tablespoons  of  chopped  celery.  ..  ,1-g- 

tablespoons  chopped  onion... all  cooked  in  the  frying  pan  a  few  minutes  with  6 
tablespoons  of  butter.     Then  add  a  half  cup  of  fresh  mint  leaves  and  salt  and  pepper. 
Mix  altogether  and  pile  into  the  pocket  in  the  roast. 

As  for  mint  jelly,  the  season  for  making  that  will  be  coming  along  soon.  Use 
light  colored  fall  or  winter  apples  and  begin  as  for  plain  apple  jelly.     But  when 
the  sirup  reaches  the  jelly  stage  —  just  before  the  sirup  is  ready  to  pour  into  the 
glasses,  color  with  green- food  coloring'  and  add  a  few  drops  of  essence  of  spearmint 
or  peppermint.  ..  Some  people  use  fresh  mint  leaves  to  give  the  mint  flavor  —  but 
these  leaves  discolor  on  standing. 

Getting  back  to  lamb  now,  'suppose  I"  answer  the  listener  who  says  she  is 
never  successful  in  making  a  good  brown  gravy  far  roast  lamb.     The  foods  people  tell 
me  that  one  frequent  trouble  with  lamb  gravy  is  that  it  is  too  greasy  —  contains 
too- much  fat.     They  advise  pouring  off  excess  fat  from  the  pan  drippings.  Then 
they  say  to  mix  2  tablespoons  of  flour  -with  the  drippings  left  in  the  pan  mix 
carefully  and  thoroughly  to  avoid  lumps.     Then  let  the  mixture  brown  .a  little  before 
stirring  in  gradually  1  and  half  to  2  cups-of  cold  water.     Cook  until  smooth.  Then 
add  salt  and  pepper  and  chopped  parsley  if  you  like  it. 

Last  question:     "Where  can  I  get  printed  information  on- cooking  different 
cut-s  of  lamb  properly?" 

Answer:     From  the  Department  of  Agriculture,  Washington,  D.  C.    Write  'for 
Leaflet  No.  28  called  "Lamb' As  You  Like  It."    Once  again  —  "Lamb  As  You  Like  It," 
Leaflet  No.  28,  from  the  Department  of  Agriculture,  Washington,  D.  C.     It  is  free.  - 
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